Weekdays only

FHRE
Shunsai-no-kaori Shinjyu-no-yasuragi
FHDHEY B OLTHE
9,000 14,000
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RHEICH b e - B8M3ED~7 U >4 +4,500/ Beverage pairing options 3 glasses +4,500 FRICHh YT BRMBO<T Y > +6,500 / Beverage pairing options 4 glasses +6,500
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Carrot and cacao purée cream puff Carrot and cacao purée cream puff
AB AT AE A AF

Kinuhime salmon purée and brussels sprout tartlet

i 43 S 3 w
Straw-smoked yellowtail with Rale and coriander salad Y —E Y FX NV
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Straw-smoRed yellowtail with Rale and coriander salad
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Pan-seared red sea bream and sautéed leeR, accompanied by a nori-infused fish broth

i Fowe— &7

Poached hard clam and buckwheat risotto, with sesame sauce and wild vegetables
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Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew
PRt WF WM Pan-seared red sea bream and sautéed leek, accompanied by a nori-infused fish broth
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Aichi strawberry and rose mousse with mascarpone sauce Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew
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Coffee or black tea and Mignardises Aichi strawberry and rose mousse with mascarpone sauce
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Coffee or black tea and Mignardises
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#The prices include consumption tax. 10% service charge will be added to the prices, 3 Please inform our associates if you have any food allergies or special dietary requirements. *The prices include consumption tax. 10% service charge will be added to the prices. 3 Please inform our associates if you have any food allergies or special dietary requirements.



Reservation only

FHRIRE

Shiko-no-hitotoki

EEDOOELE
18,000

BEIChhe-simsED~7 U~ 4 +8,000 / Beverage pairing options 5 glasses +8,000
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Carrot and cacao purée cream puff
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Kombu-cured halfbeak wrapped around white asparagus
Kinuhime salmon purée and brussels sprout tartlet
Kogen-Cochin chicken burger style
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Straw-smoRed yellowtail with Rale and coriander salad
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Roasted turnip and sautéed spinach with a zesty lemon touch
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Poached hard clam and buckwheat risotto, with sesame sauce and wild vegetables
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Pan-seared red sea bream and sautéed leeR, accompanied by a nori-infused fish broth
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Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew
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Aichi strawberry and rose mousse with mascarpone sauce

CIEHRBROHE N7 < RAHNF—*%
Coffee or black tea and Mignardises
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*The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.



